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(Music and singing to “Beans”—Tune: “Ten Little Indians”)

One little, two little, three little bean beans,

Four little, five little, six little bean beans,

Seven little. eight little, nine little…

(Singing trails off)

So how the curriculum was designed

Well, first of all, the first part we do in the beginning of the year is designed to teach children healthy habits.

We spend quite a bit of time before we do the activities teaching children the importance of hand washing. We set up little tables around hand washing activities. We teach them that it’s important to have clean hands when you’re doing these activities and that we can, we need to, we wash our hands as I said earlier. That’s something they learn, need to learn before they do the activities.

We also spend time in the first two weeks talking about setting the table. This is little Marissa who takes her job very seriously. She gets the bowls, puts on her apron, and her hat, and she sets the table. They do this in all the centers. It’s really one of the things that our parents, at the end of the year, often say on the satisfaction questionnaire that we give them, is that they’re so happy their kids learned to set the table. It’s a little thing, but they really appreciate that.

We also teach about proper etiquette at mealtimes. So how when we’re passing food around the table you know, we don’t put the tongs in our mouth, we don’t drink out of the milk pitcher. We talk a lot about that and that also helps them get prepared for doing the nutrition activities. 

Then we talk about cleaning up after ourselves after mealtime.  You know, we have little tubs set up, so you scrape your food in here, you put your cup in here. Teach them all that sorting so that we go to clean up after a nutrition activity it’s the same thing. Okay we’re going to clean up and the bowls are going to go here. So they become part of the whole process.
Then the second part of the curriculum is really key to introduce whole, healthy foods to children. So it’s based on exposing and familiarizing children with real food in the real natural form. And ideally how it came from the ground, from the farm, from the farmer, from your garden, is the best. But if not, just really having the food served in its whole form. So bringing out that whole cantaloupe rather than serving cantaloupe, you know you want to serve cantaloupe for lunch but bring out the whole cantaloupe. Let them see and that way when they’re going to the grocery store with their parents, too, they recognize that as oh, that’s the cantaloupe that we had at school today and it was really good, because they see it in its whole form. So making sure you use that as much as possible.
This is not about food used in art projects. I would say that Food for Thought is not about making art projects out of food. And I feel really strongly as I said earlier about 
not ruining food then making it not edible now. Because I think children really need to see the value of food and that we grow food and we eat it and we take that really serious and we respect it. It’s very precious. Fruits and vegetables are very precious and we wouldn’t want to be doing something to them so then we couldn’t eat them.
So it creates opportunities for them to see and taste the foods in their original form. Which they just, they love passing around a cantaloupe, and just fondling it, and experiencing it, and smelling it. It’s really important.
So the next thing is familiarizing children with the origins of food. And for preschoolers it’s not about teaching the history, which country it came from, or some of those older academic curriculums. It’s really about, not even so much about the nutrient content. You might say…“oranges are high in vitamin C,” but that’s not really what they are going to remember, what they’re going to learn from these activities. They might just hear those words and put them somewhere in the back of their brain for later, but really that’s not what’s so important to preschoolers.

So really the curriculum features foods that are in season so children can really taste them at their peak freshness. That’s the ideal, too, with the whole garden; farm thing is when you can give them the real foods that are in season at the time, they taste so much better. You wouldn’t want to do an activity with tomatoes right now because tomatoes don’t taste good right now. You want to wait until tomatoes are in season to really taste so much fresher.
And the other reason is that, parents can really replicate these activities at home. If they’re seasonal foods, inexpensive foods, all the curriculum lessons have foods that are not really costly, we’re not getting into some exotic fruits and vegetables that parents then are going to go “I can’t afford to buy that at the store.” 

And then provide an accepting environment for trying new foods. So we’re going to create a setting, activities where children have choices. So, just like we talked about it earlier with Ellyn Satter on the division of responsibility, we’re going to look at really backing off from forcing children to taste foods, forcing children to try foods, but creating an accepting environment where they’re more likely to.
And if you’re creating an activity that’s really fun, hey we’re going to all taste melon today, and you get me all excited about it, children are going to want to taste melon today. If it’s like “sit down, you have to have two bites of every melon” they’re not going to be so excited. So really just creating that atmosphere where it’s fun and exciting.
And the more often they are exposed to the healthy foods, and they just see them all the time. We talked about earlier…you’re going to see the pictures on the wall and cantaloupe comes up on the menu a couple times a week. The more they see them, the more likely they are to try them. And so you really want to kind of back off with the pressure, but really making it fun so they are more likely to try them.
And then the curriculum was really designed to provide a framework for teachers. So the teachers in our program really wanted something that they could really put their hands on, a curriculum they could open up and get ideas, but also I always say to them, “You know, you’re going to come up with your own ideas with this lesson. You can expand upon it; it’s just a springboard for more activities.” 
They’ve got their lessons, but they are flexible enough to adapt to any group or setting, and they are also flexible enough to adapt to different ages. I don’t see why you couldn’t do all of these lessons with older children, you would just get a little more in depth in terms of …some of the math or literacy parts of it, but you could get really more detailed. 

And with our toddler program we do a lot more just washing, scrubbing. We might cut something up and let them taste it. We don’t give them the knives, but they do plenty of washing and scrubbing—and salad spinners, oh they love the salad spinners. It’s so much fun. So they are involved. They’re touching lettuce, they’re fondling lettuce. It comes around and by the time we make a salad the kids are a little older, they’re ready to eat the salad because they have been exposed to it.
So the curriculum is also designed to… 
This is what the grant funding was dependent on. When we did it they said if you can make it match up with math, science and literacy then we’ll give you this grant. I was like: Well, food really is math, science, and literacy, isn’t it? I mean it fits in so perfectly. So it was a natural fit and they’re already learning and they’re already meeting the standards in the areas where teachers were assessing their growth anyway so it tied right into the measures for DRDP [Desired Results Developmental Profile]. It just seemed to fit right in. So all the activities are designed to provide learning experiences in the areas of math, science, and literacy. And we’ll get into that a little bit more.

It was really designed to create cooking activities.  But not just any cooking activities: 

cooking activities that are fun and where children are allowed to make choices. So making it really fun and exciting because when teachers are excited, children get excited.
And so you always want to set up the activities to be successful and allow for individual choice as much as possible. Sometimes, you know, you have to follow a certain recipe

like, when we make our bread recipe it has to be a certain way or it‘s not going to really turn out. But we give the children choice in…what shape they want to make their roll into or what kind of seeds they want to put on their roll. 
Same thing with…fruit salad. We might be doing four fruits set out on the table. They can choose the ones that they want to go in there. So as much as possible thinking choice with children, to be more successful.
The other thing is allowing children to explore; it’s so important. Preschoolers are all about their senses, and they just enjoy the opportunity to touch it, smell it, taste it, and then teachers can really build on their interests and expand from there. 
So there’s a little girl trying to get the seeds out of the pumpkin using all her might just to get them. When she gets them out, she’s got the little seeds, fine motor counting, so using seeds to count rather than other plastic materials.
I know sometimes teachers really like a lot of science materials or math materials. One of our staff was buying some materials the other day for a classroom and it was for counting, but they were plastic little beans. And I was like: Well why don’t we just get out the real beans? We’re going to cook beans this week anyway. So let’s get out the real beans; they can count the real beans instead of counting plastic beans. 
Same thing with all the science materials. What’s better than a rotting pumpkin in a science area and composting it into your garden? So really looking at food in its natural form and having it be just a natural fit for science, math, and literacy activities.
(Music and fade out, fade in)

So here is an overview of the fruit and vegetable lessons and activities. 
The beginning of the year we start off with pears.  So this is in…the beginning of September. We do pears because tons of pears are growing in Mendocino County at that time of year. And there are so many different great varieties out now, so, the Comice, and the red pears, and the D’Anjous, and the Bartletts. Really starting very simple with basically tasting pears, comparing, and lining them all up with the different attributes: which one is taller, fatter, skinnier, rougher, smoother? Really getting that vocabulary going with the children. So they do a little tasting and talking about pears. 
Then we do bananas after that. Because bananas are inexpensive and most children are familiar with bananas. We start off with simple activities around buying bananas that are really green and watching them ripen. Buying some that are already ripe and watching what happens in a few days…how they start to get…spots. And…the first day there’s one spot, then there’s two, and just set up a little chart. Have the children write in each day as they come in, how many spots are on the banana today? And just charting it, writing it down. 
And then taking one banana and maybe putting it in the freezer, one banana in the refrigerator and see what happens there. And then taking them out and peeling them and comparing, like which one’s softer, which one’s harder, what happened to the banana? Did it turn brown inside? Usually they don’t really turn brown inside, they might get a little softer. And then having the children smash bananas and maybe make banana bread. Give them the whole bananas to eat. Really just experiencing around the bananas.
And then we do melons after that. Because there are usually melons in season that time of year. And really there are so many incredible melons out there now...get the really exotic ones, like the Camouflage, and the Santa Claus melons, and yellow watermelon and red watermelon, and the cantaloupes and the honey dews. And do a lot of taste testing, and a lot of predicting and comparing. 
So having whole melons lined up and have the children guess what color it’s going to be inside. So each kid guesses and then you cut it open and you kind of trick them when you open the red watermelon and then you open the yellow watermelon and it’s different. How did that happen? 
Then they are really interested because it was…predicting, exciting. What color is it going to be when it opens up? They want to all taste it.  So they’ll taste, children taste all the melons. I’ve never had a child turn them down. They might pick their favorite but they really like to taste everything because you set it up in that kind of style. Then you can make a nice melon ball salad. 

That’s another tool that’s really nice, is the melon ballers. The children can be really successful with making a melon ball salad without cutting themselves with a sharp knife. But they just scoop the melon ballers in there.
Then after that we do apples because that is kind of our apple season. Taking, you know, the traditional apple activities where you’re tasting different kinds. 
We have a dip that we make with peanut butter, yogurt, and orange juice concentrate. We mix it all up and we do a peanut butter dip, apple tasting. And we do this at the parent meetings every year. We have them graphing all the different kinds of apples set up. And the parents come in and they taste an apple and they dip it in the peanut butter. 
Then we talk about how it’s really a complete snack because it has the protein from the peanut butter, and the calcium from the yogurt, and the vitamin C from the orange juice. And then you’ve got your nice apples to dip in there. We try that and they learn different kinds of apples maybe they never tasted before…the parents really like that. And then we make applesauce as well.

And fruit salad. Now that they’ve learned four different kinds of fruit names, we start incorporating it into a fruit salad and choosing some other new fruits maybe that they’ve

never tried before. So like blueberries, or kiwis, or strawberries or something like that and again, allowing them choices with what they want to put in their fruit salad.
And then after that we get into the whole science aspect of dehydrating which is interesting. Where you can take a fruit in its whole form, with all the moisture but then you can take it and put it in the dehydrator and what happens to it. How it shrinks--all this great observations going on when you’re dehydrating. 

And then for breakfast that Monday morning on the menu is grapes and raisins. So we do grapes and raisins with the oatmeal that morning and that way we just start off the week by talking about where raisins come from? They come from grapes. And then there’s like plums and prunes, and apples and dehydrated apples throughout the week on the menu and then the children dehydrate a bunch of fruits and do a lot of tasting.
And then we do pumpkins because that’s usually when pumpkins are in season and not because it’s Halloween because we don’t celebrate holidays in our program but really good opportunity to talk to kids about pumpkins are really a food. They’re not something that we just carve up ugly faces and end up throwing in the street the day after Halloween.  That they’re really, really healthy, super healthy dark orange, sugar pie pumpkins are so good for you. 
I really want children again to respect food and not be doing…you know I’m not going to say you can’t carve a pumpkin but it’s like really getting children to understand that it is a healthy food and if you buy a good pumpkin, we could make pumpkin bread or pumpkin soup with it and teaching them that. 

And the children love cutting up pumpkins and then they eat the seeds. Because if you have a really good pumpkin, they can toast the seeds and eat them as well.
And then after that a little more winter time we do cauliflower. So we get into talking about the wintry vegetables and cauliflower is a fun recipe because it’s one where the children break all the cauliflower pieces into little nuggets. And you get the purple cauliflower and the orange if you can. If not, we just use the white one. And they break it up into little pieces and then put it in a Ziploc® bag with half oil, half water. And they shake it around so that the cauliflower shake. And they take all that out and put it into a pan that has bread crumbs, and Parmesan cheese, and a bunch of herbs. And they shake it around again. And then they take it out and put it on a baking sheet and bake it in the oven. So they have cauliflower nuggets, which they love and they eat them very well. So that’s a nice recipe. It’s in the curriculum.
After that we do potatoes. Potatoes is a great one to talk about gardening. So for those of you who have gardens, potatoes are so easy to grow and so easy to teach the kids about how things grow. And another inexpensive food that kids eat a lot of but we want to teach them about eating potatoes in a healthy way...rather than ones that are deep fried.
So there’s a recipe in there for how to cut up the potatoes and then toss in a little bit of oil and then bake them in the oven. So they’re just oven fries rather than French fries. And the children cut them up into the shapes. We use these crinkle cutters then they’ll look like the little French fries, too. So it’s kind of fun.

And then we do squash because that’s kind of that season where all the winter squash come out. So all the butternuts and delicatas and kuris and kabocha squashes are so in season and so healthy. So yummy. 
So we get the kids to like really, you know, use the squash in terms of again, attributes and qualities and peeling the squash. And they cut them all open and how all the seeds look so different inside and how the colors are all so different. And then they can scoop it out. We cut it and scoop it out and then make like pumpkin soups or pureed squashes with a little citrus in there and the kids really like that.
And then we do oranges. So oranges I’ll talk a little bit more about later.
Then we’re going to do carrots. Carrots is one of the activities over here. So it’s another great gardening one. If you have carrots in your garden, it’s really perfect for using. 

And broccoli is another activity that we are going to do over there. So really exploring broccoli. Great if you can get different kinds, like all the broccolinis and other kinds of broccolis. The Romanescoes that they have out there are really fun to compare…and taste test. I think we just got regular broccoli today but that recipe, that lesson has a recipe for a vegetable dip that goes with it that’s made from yogurt and low-fat mayonnaise. So we’re going to make that today too.
And now that we’ve done all these different vegetables, then we jump into vegetable soup. So this is really right before our winter break. We often invite the parents to do the vegetable soup one with us. We invite them to come at lunch time because it becomes this whole week long: go to the grocery store, go to the farm if you can, have the farmer bring something in, you know, go harvest from your own garden. And just really talking about vegetables all week long. 

And then the children are washing and they’re cutting and then we put it into the soup pot. And then towards the end of the week we make a big pot of soup and invite the parents in. And the children, you know, who maybe didn’t know they liked vegetables, because they chopped them, right, they eat them better. It’s their soup. They chopped it, they washed it, they’re ready to eat it.
And then we do a section….this is actually, before this is where the grains and the proteins are. So this is at the end of the year. And spring snacking is in springtime. This is what we’re doing. Like this week is salad bar week at my program, so they’re really hyping up for salad bar.

But first we do the seed lesson. And that’s because we’re getting ready to plant some seeds before we close for the summer. And we look at seeds that are edible, seeds we eat and seeds we don’t eat. And bring out a lot of different fruits and vegetables that have seeds. 
For breakfast one day, there’s just this whole tray of like, kiwis with the little black seeds, and then the strawberries with 200 seeds on the outside, and then, you know, banana with tiny little seeds, and then something like a mango with a big, giant pit inside. And then we have avocados that week. 
So we just try and have as many seed things on the menu that we can that week, so it’s always like the surprise. What kind of seeds are going to be inside here? And talk about how we don’t eat those seeds but we do eat sunflower seeds, sesame seeds, poppy seeds, things like that. We have like toast that has sesame seeds in it and things like that. And then the children do a lot of planting at that time, getting ready for the garden.
And then we do smoothies because, so these lessons are really designed towards the end of the year. The children are more capable of being involved the more recipe-type things. And we’ll talk about smoothies a little bit later.
And then salad bar. This is another pre-kindergarten transition thing, right, because they’re going to have to go through that lunch line in kindergarten when they pass the tray. 
So it’s kind of fun to do the salad bar that way. You know, give them a little tray, with a little plate on it, and set the big long table full of fruits and vegetables, and seeds again. 
A lot of these lessons are recapping things they’ve already done. We already did the seed lesson so let’s bring out some sunflower seeds for our salad bar as well. 
And then the trail mix lesson is, again, lots of choice. So there’s choices. We give them a little Ziploc® bag. They put their name on it and then they put the things they want. So we’re recapping the dehydrated fruit that we did earlier in the year, along with the nuts

that we did a couple months ago, and maybe some sunflower seeds again. And putting all those things in a little Ziploc® bag and then we hold it for snack time and then they eat. Obviously they have to sample a little bit too, but then we put the trail mix away until we have snack.
And then we do yogurt. So at this point we’re doing yogurt towards the end of the year. We do a yogurt Popsicle®. Again, allowing for choice. We get the cup. And put a whole bunch of fruits lined up. Get your blueberries, your strawberries, your bananas, whatever. They fill up their cup, and then we make a frozen yogurt mix with orange juice concentrate and yogurt, and then you pour it into the cup, and then put the Popsicle® stick in there or a spoon in there. And then the next day, so then it’s a science lesson about freezing, right?
And then we do gelatin after that. So gelatin is an example of, similar to the yogurt Popsicle® where they fill up their cup and then we make a gelatin mixture…not Jell-O®, but fruit juice and gelatin and then pour it into the cup. And then the next day it has this gelatin snack that they can eat. So lots of different opportunities for choice. Lots of different opportunities to learn about fruits and vegetables and explore. 
(Music and fade out, fade in)

So I’m going to show you some pictures of some activities in our classrooms.

This one’s a little hard to see, but you can see that…this was vegetable soup week. So the teacher, I just walked in, and…there was so much learning going on here because she brought the pot out from the kitchen; and the spoons, so they were stirring the soup pot. 
But the boy behind that has a little…he’s making out the menu. He’s..I mean the shopping list. He’s writing out the shopping list. She’s asking him what he wants to put in the soup. And he’s scribbling, you know, tomatoes, broccoli. He’s pretending to make out their group shopping list to go to the store. 

And then on the other refrigerator next to that, that little white piece of paper is the Head Start menu. So that’s posted for him.
And then the children over there: the boy in the red shirt has tongs and he’s got a banana in his tongs. So he’s weighing it up on the scale there. And then she’s got the measuring cups, and her apron on, and she’s ready to start helping with the soup. 

And then there’s a vegetable soup cookbook up there too, cookbook, and pictures on the wall of fruits and vegetables…I walked in and it just happened to be this really rich learning environment showing how you can extend it everywhere in your classroom getting ready for that soup.
So here’s an example of exploring melons. So they were guessing what colors the melon going to be inside and then cutting them open and everybody getting to taste. 
And here’s an activity with, you know, we hear a lot about eating from the rainbow. Well, these children, several years ago, painted their own rainbow, and then we gave them from seed catalogues, the pictures from the seed catalogues, and they cut them up and then they posted the corresponding colors up there. So each child, just all day long, all week long, would just do this until they covered the entire red with red fruits and vegetables; and the entire green with green fruits and vegetables. It stayed up there for months. It was a project the kids were free to work on any time during work time and they just loved it. 

And so there’s all this dialogue going on about fruits and vegetables. I like bell peppers; I like strawberries. So really focusing on the positive with them around a simple activity like that.

And there’s dehydrating fruits. So this is an opportunity. They have bananas, and strawberries. And trying all sorts of fruit all week long. And then it can go in the trail mix.
And this is the dehydrator I was talking about…the Excalibur®, if you ever get a chance to buy one. They’re really, really amazing. They work really well. They have a timer on them; they shut off when they’re supposed to, and you can put a lot of apples in one dehydrator.

And here’s a girl in the garden. We planted potatoes and so she was reading this book about “Potato Joe,” which is one my new favorite books. It’s over on the table. So the potato group, you’ve got to read that book. It’s just a really cute rhyming book about potatoes. And really does talk about how they’re grown.
And there’s Krystal, the cook, serving up the pumpkin soup in the pumpkin. So they really get the idea, it’s like, oh yeah, that’s what we made pumpkin soup out of, was a pumpkin. And that’s what it really looks like. And it really is a food. It just further reinforces that message that pumpkins are a fruit or vegetable.
And there are the boys preparing vegetable soup. ..this is a trip to the grocery store like you were talking about. We took the kids to the store. They got all their [vegetables]…everybody came home with a little bag. And then they all cut up all the vegetables and put them in the pot.

Washing and sorting beans. 

And then getting ready for salad bar. We had to wash the greens. So they, we set up a table, usually with lots of tubs, lots of towels, and then salad spinners. And the kids just spin dry that lettuce for hours and hours. They love the salad spinners.

(Music and fade out, fade in)

Okay, so if you want to take a look in your packet now. There are a few things I want you to pull out. There’s a…one that says “Learning Lessons,” “Learning Experiences.” Learning Experiences. It looks something like this, right?

And that’s followed by the “Orange Lesson.” So pull out your orange lesson as well. And then there’s a menu.

So pull out those three things. Hopefully, they’re right together. The orange lesson is a few pages and then the menu’s right behind it.
So the Learning Experiences are what we hope the children will learn while they’re doing these activities. As you can see, they are broken into several different categories which ties in perfectly with the DRDP [Desired Results Developmental Profile] measures and the Preschool Learning Foundations. 
So it’s about socialization. So there’s so many things children learn when they’re doing these activities. You know, you have to take turns; you have to cooperate; and then a lot about self care, taking care of yourself. Really great experiences children gain.
Then the motor skills. So all the coring, and cracking, and cutting, and dipping, and eating and all that. Perfect to assess fine motor skills. 

And then math. There are just a zillion ways you can meet the math requirements by looking through those activities.
And then on the back it talks about science. So obviously food and science are a natural fit. Cause and effect, color, cooking, dissolving, dehydrating, evaporating. All those good experiences children can gain. 

And then literacy. So when you’re doing these activities you want to incorporate the literacy looking at alphabet knowledge, book reading, early writing skills. So tons that children can learn. And you’ll see how each of the lessons ties into these.

So now we’re going to look at the orange lesson. We just want to walk through together one sample lesson so that you know how they are set up.
Everyone has a cover page like this and this is just the Food for Thought tips. And this is what the teacher said to me…: You know so much about cooking and nutrition and I don’t have a clue. Can you just give me some tips? So okay.
Oranges are high in vitamin C. Eating a whole orange provides vitamin C and fiber. So …okay, that’s good to know…it has fiber. Oranges should always be picked ripe. 
Oranges at room temperature yield more juice. 
So they thought: Well that’s good because then I’ll know to pull the oranges out of their refrigerator the day before we’re going to do the orange juice so they’ll yield more juice. And then two to four medium oranges will yield a cup of juice. So that helped them figure out how many oranges they had to buy to make it.
So each one has four kinds of little tips on the front. Some are nutrition related, food safety related or just culinary tips.

Then when you turn it over…this is a sample of the orange lesson activity is making orange juice and each one has an objective. So the objective is: Children will develop an awareness that an orange is a fruit and that a variety of tools can be used to make fresh squeezed orange juice.

And then after that is a list of materials that you’d need to get together to do the activity and then the step-by-step instructions: So we’re going to set up a table with a variety of juicers. And if you look over here I brought a variety of juicers. This is one of my favorites that the kids really like. And you just put the orange in there, and squeeze it down. And they make them that are like, really tall like that that are even more fun.

And I just collect these juicers wherever I go. Some of these are just cheap. I just saw that night at the store downtown too. And then this is just a juicer that they can just squeeze and pour out and it’s plastic, so you don’t have to worry about breaking. 

And then there’s even things like this. They love to squeeze with this kind of thing. It’s like…trying to squeeze the pulp out of the orange. And then this is the new one that I see a lot in different colors, that you just put the orange inside and then they can squeeze it like that.
And this is a different version of the reamer. This one has little holes in the bottom. So you can…squeeze the orange and then it holds the seeds and the juice comes out the top. 
So, lots of different tools. And then also I would have an electric juicer here so we can see how fast you can make the juice with an electric one…how slow it is to make it that way.

And so it’s time and measurement and all of that. And we measure the juice out as they’re making it. Just another math concept is measurements. So I don’t buy measuring cups, I just take the plastic cups and just pour some water in there and mark off the lines: so ¼ cup, ½ cup, ¾ cup and one cup. So everybody can have their own measuring cup. Then you don’t have to fight over the measuring cup and it’s a cheap and easy way to go.
So the optional activities at the bottom are to have other citrus fruits available for tasting, and then to collect orange juice containers to put in your dramatic play area. So if you’re doing a whole citrus, orange juice week, you know, you can put a whole bunch of orange juice containers, cartons all over your dramatic play. Just, again, reinforce that.

Then each of the lessons has related activities or ideas. So this one says to serve fresh orange juice along with frozen. Have whole Satsuma mandarins for them to peel. Have children peel an orange and break into sections, put it in a bag for snack. Orange- banana crush…which is just mixing orange juice, pineapple juice, and banana in a blender.

So a lot of them have even more in-depth, different recipes. Like broccoli—there would be like, maybe five or six broccoli recipe ideas that you could do there to just keep, you know, promoting the broccoli throughout the week or month or whatever. We do ours every week but, you know, a lot of people want to choose to do things once a month. 
And then see where it says “Learning Experiences?” So again, that’s the chart, the Learning Experiences Chart. What we did with the teachers was picked…we’re making this orange juice, what are the learning experiences off of this sheet that apply to that project? So you can see how it ties in. 
And then questions to support the math experience. So what the teachers were saying is: we need to keep talking to the children about this to get them to really learn. And sometimes they would have like an aide who was doing the activity and she really didn’t have any experience and she would just not say anything and the kids really weren’t learning. 
So we gave them questions like, you know: How much juice did you get from an orange half? How many oranges does it take to make a cup? Or a pitcher? And so it’s the whole math concepts. And then what kind of juicer is the easiest or the harder? So looking at all of them. Which one do you think is the easiest? And what kind of tool made it the fastest? So looking at the electric one making it the fastest. So time, measurement, all of that.

So same thing through the science. Some learning experiences and then a whole bunch of questions that you could ask the children around those experiences.

And then the next part for literacy we did vocabulary builders. So we have words that we could put up. And a lot of the teachers will take the words and then put them…on  sentence strips. They write them all up. So there are some of the words there. And then they just put them in an envelope and keep them until next year when we do the orange juice. So they have them all filed away.

So just looking at these…these are not words you’re going to make them have to spell or pronounce, or anything. [They are] words that you as teachers are going to use in the classroom to teach them new words. So like, “pulp.” That might be a word that most children have never heard of before. What’s pulp? So then you would explain to them what the pulp is and then what is citrus? I have a variety of citrus. And then the peel and we’re going to break it into sections. 
So just vocabulary words to be using to expand their vocabulary throughout the week or the month or however long you’re doing it.
And then each lesson also has a list of books. So at least two books. This one has “Each Orange Has Eight Slices,” and then “Orange Is for Orange Juice.” So two books that you could use at circle time to expand that. 

And at the end of every lesson there’s an Activity to Support Literacy. So, very important…a lot of our teachers helped develop. These are things you can do at circle time or in a small group. But this particular one is about something you would do maybe at circle time. 
So on a chart paper you would spell out the word “orange.” So you’re going to spell out the word “orange” and you know, you’re reinforcing that the word “orange” starts with the letter “o,” right? So orange, g, e, and then it says: Ask the children what shape is the orange? What shape is the orange, children? (Audience responds, “Circle.” Laughter) Circle. Okay.
Does anyone have the letter “o” in their name? So you would have the children with their sentence strips with their names on them. So do we have somebody with the letter “o” in their name? Hold it up. Marcos has an “o” in his name. See that. And Rosa—she has an “o” in her name. So it gets letter recognition for the kids. And then if you wanted to you could go on to: Who has an “r” in their name? Who has an “a” in their name? So they are really paying attention to their name and really reading the letters.
And then you would have the sentence strips up so that they could…match it up to the different letters. And then you would ask them: What else do we know about oranges? You know. So we know oranges are round, we know oranges are orange, right? 
So we created this other little book that we did with the children which is “Our O Book” because oranges start with the letter “o.”  So we…had them cut up a bunch of things that are round. So things that are round because an orange is round. So just cutting up all sorts of things and collaging them into the book. 
And then, things that are orange. So they had to go through the magazines and stuff and look for things that were orange. So color recognition. 
And then things and words that have the letter “o.” So they really had to look through all the magazines and try and find words that had the letter “o” and then glue them on there. I mean you can go on and on with other letters as well, but they really loved doing this. 
And then we made it into a story book. These big books are so great for that because you just get the blank book from…Kaplan or one of those suppliers that sells these, I forget which. 
And then you just make a whole story. So you make making orange juice into a story book that you can then read for, you know, months to come. So they’ve got the pictures, we’re squeezing the oranges with all the different juicers, they’re checking out the orange, we’re washing the orange, and then they made a big orange tree in their classroom. And really squishing and then they had a whole chart in the classroom showing all the things they learned from it. So just a nice way to reinforce the activity and to get the children involved in making that with you as well.
So the menu I had you pull out shows a little bit about how I incorporate these activities into my menu. So if you look at this side…the carrot [is] in the corner. I do a six-week cycle menu for my program. So it’s one, two, three, four, five, six, then we start over with one. But they all look a little bit different based on what the activities are. 
So on carrot week I have lots of carrots throughout the menu. So I try to bold the things that were carrots. So you can see on Tuesday morning they can make carrot bran muffins. Yeah, if they wanted to, that’s what they could do. Tuesday for lunch, they could cut up the carrots to go with the broccoli and dip, to go with the pizza for lunch. So they might do that in the morning, they might do that the day before. 
Then on Wednesday we’re having a chicken barley soup that’s going to have carrots in it, so maybe that’s what they choose. My kids would really be ready for just chopping up carrots for the soup. Fine. Go for it. So that morning the kids would be scrubbing carrots and chopping them for the soup.
And then that afternoon we’re going to have carrot-orange juice. Now we’re going to get out the juicers and we’re going to squeeze the carrots in there, with the oranges and some apples. And the kids love making carrot juice. That’s a big hit. That’s a favorite. Everybody does that one.
And then on Friday we have carrots on the menu again. So another opportunity if they didn’t want to do it earlier in the week or they want to do it again, they could cut up the carrots. And then the carrot bran muffins again. 
So it gives them opportunities to do one, two, three and it gets them the opportunity to pick the day they want to do it or the level of the activity that they want to do it.

And then the same thing with the broccoli. You can see there is bolded broccoli throughout the week, so they would incorporate them as well.
And on the other side we’ve got lots of apples and then fruit salad. So lots of forms of fruit salad. That’s how I do it. I know a lot of times people really do want to do a whole month. So it could be there are carrots throughout a four-week menu and they just have to pick one time where they could do it which works as well. 

Do most people do a six-week cycle menu? Where you repeat things? Yeah. So this is just another way to do it and I do it for the entire year like that. So all the projects are woven into a menu throughout the entire year. That seems to work well. 
Our teachers really know what to expect by now because they’ve been doing this for …five years. So they just go: Oh! It’s carrot week. And I think I want to make that soup. Oh we can make that juice too. They’re just, they’re really into it. They know and the cooks know as well. So they really kind of support each other and that. 
Audience member: Do you buy your own food and then cook it, I’m assuming, with your...

Speaker: Good question. We have, we do have cooks at almost all of our centers. We transport to only two. So the others have a cook and a kitchen on site.
So I know it’s a little different when you’ve got a central kitchen, which is way more difficult in terms of trying to communicate with your central kitchen. But it’s a conversation that needs to happen because you need their support in order to do these activities. 

And if they’re sending over, say, on the menu is broccoli and dip, well, they can just send the broccoli over to you and you can wash it and cut it up, and do it for them. So if you want to, you know, kind of entice them that way, by saying, you know, the kids are going to prepare it, so you can just send us the raw ingredients and we’re going to make it ourselves. It makes it even easier for them. 
Audience Member: So…if you were getting the food from the central kitchen you would request that they bring you the raw foods so the kids could cook it.

Speaker: Yeah, absolutely. Yeah, and say maybe they’re making soup. So you could, they’re going to make soup that week, it’s on the menu already. 
Just say we want to wash the carrots for your soup. Maybe you’re going to do it a day ahead of time so that you can get the carrots back to them so they can make the soup. 
So you got to really work it and really communicate with them on how it can work for both of you.
But, you know, there are lots, I’ve heard lots of people in central kitchens making this work. It’s just a little different challenge. Yeah, I love that my cooks are on the other side of the door, and they can just walk out into the classroom with the carrots. It makes it a lot easier, but it works other ways as well.

This video clip was made possible thanks to funding from the California Department of Food and Agriculture Specialty Crop Block Grant in collaboration with the California Department of Education and the Fresno City College California Professional Nutrition Education and Training Center 2011.

A production of ITV Cable 16 San Diego County Office of Education.

(Music and fade out)
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